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Hidayah,  Nazilatul. 2019. Pengaruh Lama dan Konsentrasi Ekstrak Pigmen 
Antosianin Kulit Buah Naga Merah (Hylocereus polyrhizus) sebagai 
Pewarna Alami Jaringan Batang Kacapiring (Gardenia jasminoides). 
Skripsi. Malang: Program Studi Pendidikan Biologi, FKIP, Universitas 
Muhammadiyah Malang. Pembimbing:(I) Dra. Sri Wahyuni, M.Kes, 
(II) Dr. Nurul Mahmudati, M.Kes. 
Kulit buah naga merah (Hylocereus polyrhizus) berpotensi sebagai salah 
satu sumber antosianin yang dapat berfungsi sebagai pewarna alami dan dapat 
dimanfaatkan tetapi belum optimal. Beberapa faktor yang mempengaruhi 
antosianin dapat stabil ketika proses perendaman dan konsentrasi pelarutnya sesuai. 
Tujuannya untuk menganalisis pengaruh variasi lama perendaman dan konsentrasi 
ekstrak kulit Hylocereus polyrhizus terhadap kualitas preparat section batang 
kacapiring (Gardenia jasminoides Ellis). Jenis penelitian eksperimen 
sesungguhnya (The Eksperiment Research). Metode terbagi menjadi beberapa 
tahap yaitu tahap persiapan, pelaksanaan meliputi membuat ekstrak kulit 
Hylocereus polyrhizus, maserasi (1x24 jam dan 2x24 jam), pengenceran ekstrak 
(70%, 80% dan 90%) dan pembuatan preparat section menggunakan batang 
Gardenia jasminoides Ellis. 28 sampel preparat section batang Gardenia 
jasminoides Ellis dengan 7 kelompok perlakuan. Kualitas preparat (kejelasan 
bagian organ tumbuhan dan kekontrasan warna). Teknik analisis data menggunakan 
uji Kruskal-Wallis dan uji Mann-Whitney. Hasil menunjukan bahwa ada pengaruh 
variasi lama perendaman dan konsentrasi ekstrak kulit buah naga merah sebagai 
pewarna alami terhadap kualitas preparat section batang Gardenia jasminoides 
Ellis. Preparat yang memiliki pengaruh terbaik terhadap kualitas ditujukan pada 
lama perendaman 2x24 jam dan konsentrasi 90% yang memiliki rerata skor 
penilaian sebesar 4,10 dengan nilai probabilitas < 0,05 sehingga memiliki beda 
nyata dengan tanpa pewarnaan. 
 
Kata Kunci: Kulit buah naga (Hylocereus polyrhizus), preparat section, 







Hidayah, Nazilatul. 2019. The Effect of Various Length of Maceration and 
Concentrations of Anthocyanin Pigment from Dragon Fruit Rind 
(Hylocereus polyrhizus) Extract as Natural Dyes on the Quality of 
Section Preparations for the Gardenia Flower (Gardenia jasminoides) 
Stem. Thesis. Malang: Biology Education, FKIP, University of 
Muhammadiyah Malang. Advisors:(I) Dra. Sri Wahyuni, M.Kes, (II) 
Dr. Nurul Mahmudati, M.Kes. 
 The Dragon Fruit Rind (Hylocereus polyrhizus) have potency to 
anthocyanin source as natural dyes and can be utilized but not optimally. Several 
factors effect stability anthocyanin is length of maceration and concentrations using 
suitable solvent. The purpose to analyze the effect of various length of maceration 
and concentrations of anthocyanin pigment from rind Hylocereus polyrhizus extract 
as natural dyes on the quality of section preparations for the gardenia flower 
(Gardenia jasminoides Ellis) stem. The type of research used is the real experiment 
(The Experiment Research). There are several stages method, namely the 
preparation stage, the implementation includes, making rind Hylocereus polyrhizus 
extract, length of maceration to the extract (1x24 hours and 2x24 hours), dilution 
of the extract (70%, 80% dan 90%), and making section preparations using the 
Gardenia jasminoides Ellis stem. 28 samples of Gardenia jasminoides Ellis stem 
section preparations with 6 treatment groups. Peparations are assessed based on 
quality which includes clarity of the preparation and contrast of color. The data 
analysis techniques used were Kruskal-Walli ans Mann-Whitney. The results 
showed that there was an effect of various length of maceration and concentrations 
of anthocyanin pigment from rind Hylocereus polyrhizus extract as natural dyes on 
the quality of section preparations for the Gardenia jasminoides Ellis stem. 
Preparations that have the best influence on quality are shown at 2x24 hours length 
of maceration with 90% rind Hylocereus polyrhizus extract concentration which 
has an average score of 4.20 with a probability value of < 0.05 so that it has real 
difference from without coloring. 
 
 
Keyword: Dragon fruit rind (Hylocereus polyrhizus), section preparations, 
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